SEPDS B SUMMARY END PRODUCT DATA SCHEDULE Culinary Standards

Fee for Service System

National Summary For Meat and Poultry Processed Under Guaranteed Minimum Return Approved

(EPDS approved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: o Billed by Processor
O State Summary O Reflects Change in Formulation (It‘ali/c) u] Billed by Distributor

(EPDS approved by state agency) O additional Products Listed jﬁ-“:: SY0809 Contract Value / Pound: A594 $1.3827

o (basis for paying for lost or damaged goods, and missed yields) A534 $0.9467

A537 $2.2304

A602 $2.1500

A672 $1.3575

A249 $0.4751

Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) State Agency Certification

Net Weight | Servings | Net Weight [ DONATED FOOD: (Commodity When Estimated Cases Lbs to Guaranteed By Products | Effective Date | State Agency
Per Case | Per Case | per Serving Code/ Short Title) Applicable: of Finished Produce a | Percent For Produced Acceptance/Ap
(ounces) Maximum Product Per Case Finished proval
Percent Truckload Product (GMR)
PRODUCT CODE & NAME Breading (Poultry Only)

A B C E F G H J K L
Code | Name Code | Short Title
91751 Spaghetti Sauce 32.00 90 5.66 A594 BEEF BLK COARSE NA 16.160 198.00% No
A249 PASTE DRUM NA 5.660 N/A No
91324 Reduced Fat Beef Taco Filling 32.00 170.67 3.00 A594 BEEF BLK COARSE NA 20.337 157.35% No
94231  Sloppy Joe 32.00 119 4.28 A594 BEEF BLK COARSE NA 13.850 231.29% No
96210 Chili w/Beef & Beans 32.00 128 4.00 A594 BEEF BLK COARSE NA 14.580 220.10% No
PROCESSOR: U.SDA APPROVAL: STATE AGENCY APPROVAL:
(not applicable for state summary)
Culinary Standards Corporation USDA MGC BRANCH
Name of Company Name of Approving Agency Name of Approving Agency
Terry Burnham - Plant Manager DARRELL DOWD, ASSISTANT DIRECTOR
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
; 11/19/2007 12/18/2007- MBF
Signature Date Signed Date Signed Signature Date Signed

*If by products are produced, provide value and method credit will be given
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